them in a work which is primarily a guide to the chemical structure oJ
natural fats and Is concerned only with the data relevant thereto.
In the next place, the arrangement of the fats discussed in this volume
wiH doubtless be found unusual.    Logically, perhaps, the individual fatty
acids, their properties and constitutions, should be discussed before pro-
ceeding to their combined forms, the glycerldes, etc., whilst the experimental
and analytical methods employed in the elucidation of their composition
should also precede the essential part of the work.    It Is a great advantage,
on the other hand, to come to the main business of the book as soon as
possible;   and since, as has been said, most readers are doubtless familiar
with the fundamental chemistry of the fatty acids, it has been thought
feasible to attempt this.    The chapters immediately following therefore
deal at once with the component acids and glycerides which have been
found to occur throughout the vegetable and animal kingdoms, without
undue detail as to the evidence upon which, for example, the constitution of
any particular fatty acid is based.    Later in the book, however, chapters
will be found in which the constitution and specific features of individual
fatty acids are considered, and in which accounts are given of the chief
experimental and analytical methods referred to in the more general portion
of the work.    Since the writer has frequently received requests for collected
details of various procedures used by his collaborators and himself in the
work on fats carried on at the University of Liverpool since 1926, the oppor-
tunity has been taken to endeavour to meet these enquiries at the same time.
This is the sole reason for describing such technique in what may appear to
be exceptional detail:  in the various published communications modifica-
tions are described from time to time, but it has often not been practicable
to include a complete description in any one paper contributed to the
scientific journals.
SOME GENERAL CONSIDERATIONS ON THE STUDY OF NATURAL
DERIVATIVES OF THE HIGHER FATTY ACIDS *
* Unanimity has not yet been reached in the terminology to be adopted in
classifying the various types of naturally occurring compounds in which higher
fatty acids are present. These types are broadly as follows :
(I) Compounds containing only carbon, hydrogen, and oxygen :
(A)  Esters of higher fatty acids with glycerol (triglycerides).
(B)  Esters of higher fatty acids with alcohols other than glycerol
(higher aliphatic alcohols, sterols, etc.).
(II) Compounds containing other elements in addition to carbon, hydrogen
and oxygen :
(C)  Esters of glycerol with fatty acids and also phosphoric acid
coupled with a nitrogen base.
(D)  Compounds of fatty acids with a carbohydrate and containing
nitrogen.
(E)  A few fatty acid derivatives also containing either nitrogen or
sulphur.
T cEv^ a c?llective title for the whole group is not generally settled. Following
1. bmedley-Maclean, most British workers refer to the whole group as lipoids
tfce Germans employing the corresponding word (Lipoide) ; but American
biochemists have adopted Bloor's generic term lipids.
?lb"gro1ups also share several alternative titles, the latter being roughly